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Listeners,  have  you  a  good  collection  of  rice-recipes  in  your  kitchen 
library?    Have  you  up  there  on  a  handy  kitchen  shelf  where  you  can  reach  it  in  a 
jiffy— have  you  the  Department  of  Agriculture  Leaflet  No.  112  called  "Cooking 
American  Varieties  of  Rice"?     I  am  mentioning  it  because  you  are  likely  to  need 
it,  if  the  predictions  about  the  rice  crop  this  year  are  true. 

Listen  to  what  our  Department  of  Agriculture  reporter  writes  in  her  letter- 
just  here. 

"As  far  as  I  can  recall,"  she  says,   "I  never  before  sat  down  to  write  a 
whole  letter  about  rice.    But  this  is  a  special  occasion.     The  prospects  are  for 
such  a  big  crop  this  year,  right  on  top  of  last  year's  harvest  of  more  than  45 
million  bushels,  that  it  seems  high  time  for  me  to  throw  some  rice  news  in  your 
direction. 


"Besides  the  crop  news,  I  have  just  been  hearing  about  some  new  rice  vari- 
eties developed  by  the  Department's  plant  scientists  and  State  scientists  at  the 
Hice  Experiment  Station  at  Crowley,  Louisiana.    For  years  these  men  have  been 
working  to  find  or  develop  varieties  of  rice  that  will  be  fine  in  flavor  and  flaky 
and  tender  in  texture  when  cooked.    Three  of  their  new  varieties  have  these  quali- 
ties and  have  also  proved  to  be  well  adapted  for  growing  in  Louisiana  and  Texas, 
the  two  States  that  produce  the  most  rice.    The  names  of  these  new  varieties  are: 
Fortuna,  Rexoro,  and  Nira.    And  last  year  14  percent  of  the  entire  rice  harvest  of 
the  South  was  made  up  of  these  new  rices.    They  have  proved  as  good  'yi elders'  as 
the  old  established  varieties — Early  Prolific  and  Blue  Rose. 

"Anyone  who  does  the  cooking  for  the  family  will  be  interested  to  know  that 
Rexoro  and  Fortuna  require  the  shortest  cooking  time  of  all  the  American  varieties 
of  rice  which  the  Bureau  of  Home  Economics  recently  tested  for  cooking  quality. 
In  these  tests  Rexoro  took  only  16  minutes  to  boil  to  that  ideal  stage  when  every 
grain  is  fluffy  and  tender  through  and  through,  and  Fortuna  21  minutes.     The  older 
and  better  known  varieties  took  longer.    Blue  Rose,  for  example,  required  22  min- 
utes of  boiling  and  Early  Prolific  24  minutes. 

"That  rice-cookery  investigation  showed  some  other  interesting  things  about 
toiling  rice  to  perfection.    For  one  thing,  the  investigators  found  that  each  cup 
of  dry  rice  needs  2  quarts  of  water  for  boiling  and  for  flavor  needs  2  teaspoons  of 
salt.    And  the  water  should  be  boiling  rapidly  when  you  sprinkle  the  rice  in. 
Another  point— rice  needs  a  wash  in  hot  water  before  it  goes  into  the  kettle  to 
boil.   Hot  water  takes  off  any  starch  powder  that  may  be  clinging  to  the  surface 
of  the  grains. 


H-HC 


-  2  - 


8/14/37 


"And  have  you  heard  that,  though  the  water  needs  to  be  'dancing'  when  you 
put  the  rice  in,  after  the  cooking  starts  gentle  boiling  is  best.    Gentle  boiling 
won't  breakup  the  grains,  you  see.    Rapid  boiling  is  too  rough  on  rice.     On  the 
other  hand,  too_  little  heat  won't  do  either.     Simmering  makes  the  grains  sticky. 

"How  do  you  know  when  rice  is  done?     The  foods  people  say  to  test  it  between 
your  thumb  and  finger.    Lift  a  few  grains  out  of  the  water  on  a  fork  and  then 
'pinch'  them  to  see  if  they  are  soft  through  and  through — no  hard  center. 

"Even  after  the  rice  has  finished  boiling,  there  are  a  few  more  tricks  to 
make  it  perfect  when  it  comes  on  the  table.     Be  sure  the  colander  you  turn  it  out 
in  is  large  enough  so  the  rice  won't  pack  down.    And  then  be  sure  to  run  hot  water 
over  the  boiled  rice  to  wash  away  any  loose  starch  and  separate  the  grains.  Final- 
ly, make  the  rice  extra  light  and  fluffy  by  covering  the  colander  with  a  cloth  and 
setting  it  to  steam  over  a  kettle  of  water.     In  10  or  15  minutes  the  grains  will 
swell  considerably.    Prepared  this  way,  the  foods  people  report  that  1  cup  of 
uncooked  rice  will  make  between  3  and  4  cups  of  fluffy  boiled  rice  with  big  separate 
grains. 

"Now  once  in  a  while  you  may  want  soft  sticky  cooked  rice  that  will  hold 
together  in  a  mold.    You  need  sticky  rice  when  you  make  croquettes  or  rice  ring. 
To  get  it,  use  2  cups  of  water  to  1  cup  of  rice  and  cook  it  in  a  double  boiler  or 
tight  cooker. 

"Which  reminds  me  that  if  you  want  the  directions  for  making  many  different 
rice  dishes,  you  will  find  them  in  the  Department  of  Agriculture's  rice-cookery 
leaflet.    This  little  publication  contains  a  number  of  helpful  facts  and  delicious 
recipes  for  anyone  who  likes  rice.    You  will  find  recipes  for  rice  patties  and 
ring  and  croquettes;  for  that  good  year-round  dish— rice  baked  with  tomatoes  and 
cheese;  for  rice  and  curry;  rice  omelet;  and  rice  waffles  to  say  nothing  of  rice 
stuffing  for  chicken  or  turkey  and  for  rice  pudding— the  good  old  fashioned  creamy 
baked  kind;  and  also  for  a  very  refreshing  summer  dessert — rice  and  pineapple  cream. 
They  are  all  in  one  leaflet  and  the  leaflet's  number  is  112.    As  long  as  the  supply 
holds  out  on  Department  shelves,  anyone  can  have  a  copy  free  just  by  writing  to  the 
Department  of  Agriculture  and  asking  for  'Cooking  American  Varieties  of  Rice.'" 

That  concludes  our  Washington  letter  for  this  week. 


MJUL 


